
10th-12th Grade International Foods Unit: 1 
Grade Level: 10-12 
Unit Name: (3 weeks) 

Priority Standards:  
Input Methods 
 

Identify safety and sanitation practices. DOK 1 

 

Practice standard personal hygiene and 

wellness procedures. DOK 2 

 

Identify characteristics of major foodborne 

pathogens, their role in causing illness, foods 

involved in outbreaks, and methods of 

prevention. DOK 2 

 

Demonstrate safe food handling and 

preparation techniques that prevent cross 

contamination from potentially hazardous 

foods and food groups. DOK 3 

Learning Targets: 
 

I will learn what a foodborne pathogen is and 

how to prevent them. 

 

I will learn about food safety and sanitation 

practices. 

 

I will learn the four basic steps for keeping 

food safe. 

 

I will learn to demonstrate proper knife 

handling skills. 

 

I will learn how to avoid food establishments 

that pose a risk to food safety. 

 

I will be able to analyze foodborne illness 

factors and prevent cross-contamination from 

occurring. 

Supporting Standards:  
 

8.2.1 Identify characteristics of major 

foodborne pathogens, their role in causing 

illness, foods involved in outbreaks, and 

methods of prevention. DOK 1 

8.2.2 Employ food service management 

safety/sanitation program procedures, including 

CPR and first aid. DOK 2 

8.2.7 Demonstrate safe food handling and 

preparation techniques that prevent cross 

contamination from potentially hazardous 

foods and food groups. DOK 3 

8.5.1 Demonstrate professional skills in safe 

handling of knives, tools, and equipment. DOK 

3 

9.2.1 Analyze factors that contribute to food 

borne illness. DOK 3 

9.2.2 Analyze food service management safety 

and sanitation programs. DOK 3 

14.4.1 Analyze conditions and practices that 

promote safe food handling. DOK 3 

14.4.2 Analyze safety and sanitation practices. 

DOK 3 

14.4.5 Analyze foodborne illness factors, 

including causes, potentially hazardous foods, 

and methods of prevention. DOK 3 

14.4.6 Analyze current consumer information 

about food safety and sanitation. DOK 3 

Big Ideas: 
 

Essential Unit Questions: 
 

Vocabulary: 
 
Foodborne illness 



Preventing cross contamination, and practicing 

proper food handling, will keep one safe from a 

foodborne illness. 

 

 

1. How does one take precautions against a 

foodborne illness? 

2. Why is it important to practice safety in the 

kitchen?  

 

Contaminant 
Microorganism 
Pathogen 
Bacteria 
Toxin 
Parasite 
Sanitation 
Cross-contamination 
Abdominal thrust 
Impaired  
Transmission 
Residue 
Expel 
 

 


